
AUGUST DATE NIGHT 
AT TABLE NINETEEN KELOWNA 

Please note that our kitchen handles nuts, soy, wheat, and other common allergens. While we take 
precautions, cross-contact may occur. Please advise your server of any food allergies.  
Prices subject to tax and gratuity. 18% gratuity added for groups of 8 and larger. 

select one (1) appetizer to share  
SPICY TUNA BITES 
crispy fried rice cake, tuna tartare, cucumber, green onion, sweet soya,  
asian ginger dressing, mango gel, jalapeño    18 

BURRATA + BERRIES 
fresh burrata, grilled okanagan peach, fresh berries, arugula, cherry tomato, 
balsamic glaze, olive oil, herbed crostini    22 

select two (2) entrées  
CHICKEN ROULADE 
chorizo + manchego chicken breast wrapped in prosciutto,  
with dark cherry + cola sauce, herb potato gratin, seasonal vegetables    29 

LOBSTER RAVIOLI 
ravioli with sundried tomato + sage rosé sauce, shaved parmesan    28 

CAULIFLOWER STEAK 
garlic, corn + pea risotto, arugula, parmesan, pesto, crispy spiced chickpeas    25 

select one (1) dessert to share   
TREE OF LOVE (CHOCOLATE TREE DESSERT) 
cherry chocolate sponge + cotton candy with gelato    15 

S’MORES’ COOKIE 
warm chocolate cookie, flamed marshmallow, chocolate sauce    15 

Fridays | $75 per couple (+ tax/grat) 

A-la carte option available, pricing as indicated. 


